THE DEPARTMENT OF AGRICULTURE, CONSERVATION AND FORESTRY INVITES YOU TO CELEBRATE

HOW TO SUPPORT LOCAL
FARMS, RECIPES USING

FRESH SUMMER PRODUCE,
KIDS ACTIVITIES & MORE!
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STATE OF MAINE
DEPARTMENT OF AGRICULTURE, CONSERVATION & FORESTRY
OFFICE OF THE COMMISSIONER
22 STATE HOUSE STATION
AUGUSTA, MAINE 04333

r

JANET T. MILLS
GOVERNOR

Dear Supporters of Maine Agriculture:

Our interactions with agriculture will be different this summer than in
years past, especially as many cherished fairs and outdoor events have
canceled or postponed due to the COVID-19 pandemic. However, because
farmers are very skilled at problem-solving and adapting to changes, many
farms across Maine are more accessible than ever this growing season.
With this year's Open Farm Day to be presented as a virtual event, we en-
courage you to visit these farms online to get behind the scenes glimpses at
their operations and to show your support. For those farms that are open to
the public, whether with farm stores or pick-your-own offerings, please re-
member to check their websites and call ahead to learn of any special in-
structions before visiting. For more information about Open Farm Day,
visit: www.Maine.Gov/DACF/openfarmday.

As everyone knows, the COVID-19 pandemic has exposed the fragility of the
nation's food system, while impacting Maine farmers and food producers in
numerous ways. Virtually overnight, entire markets disappeared as restau-
rant, wholesale, and institutional accounts evaporated. Maine farms of all sizes
have been hard hit. However, the pandemic has also had the effect of crystaliz-
ing Mainers' appreciation for all of our farmers, and people have sought out
opportunities to support local agriculture to a remarkable degree. The sense of
importance and appreciation for locally produced food has never been higher.
This has benefited farms, nurseries, maple producers, and others who have
been able to pivot to offering curbside pickups, online pre-orders, or enhancing
on-farm stores. Interest in farmers' markets and CSAs have also soared.

In response to this growing demand for Maine-grown food, the Maine
Department of Agriculture, Conservation and Forestry (DACF) has
worked hard to produce, in collaboration with others, essential guidance
and materials that assist farms in safely instituting practices to keep
workers and the public safe.

We also greatly appreciate the innovative work of organizations and
businesses that have been working to ensure that local food is accessible.
For example, praise is well-deserved for the Maine Federation of Farmers'
Markets, which worked with its members to redesign markets to ensure
safe physical distancing and hygiene procedures while continuing to

AMANDA E. BEAL
COMMISSIONER

deliver fresh and local products from producers to consumers. Also to be
commended on this front is Allison Lakin, of East Forty Farm and Lakin's
Gorges Cheese, who inspired the Maine Farm and Seafood Products
Directory, which now resides on the University of Maine Cooperative
Extension (UMCE) website. This map and spreadsheet-powered resource
contain "Local Food and Alternative Pick-Up Options" from hundreds of
Maine farms. You can access the map at: extension.umaine.edu/agriculture/
farm-product-and-pickup-directory.

We are also excited to note that this summer also marks the official
launch of Real Maine, our updated agricultural marketing program. Real &
Maine connects local food lovers with the farmers who grow and raise our
food, fiber, and other agricultural products. Real Maine also drives home
the value and significance of agriculture as one of Maine's most essential
industries. It will broaden awareness and stimulate demand for Maine
products. A newly built Real Maine website will go live this summer, pro- ‘
viding a powerful platform for consumers to find agricultural products
and services throughout the year. In the meantime, you can learn more
about Real Maine at: www.getREALMAINE.com.

Please join me in supporting our agricultural producers and other Maine- :
based businesses, whether virtually or in-person, this summer — and all "-
year round! By doing so, you are helping to sustain our family farms, pre-
serving jobs, and supporting the local food economy. And beyond the
COVID-19 pandemic, let's ensure that this support is lasting. Wherever you
shop or dine out, please continue demanding products grown by our Maine
farmers and producers, as they are critically important to our communities, '
our state economy, and each of our every day lives. Together, we can build
a strong future for Maine agriculture.

Stay well.

Sincerely,

Aororden Boal

Amanda Beal, Commissioner |
Maine Department of Agriculture, Conservation & Forestry

m

HARLOW BUILDING
18 ELKINS LANE
AUGUSTA, MAINE
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& Forestry WEB: WWW.MAINE.GOV/DACF

PHoNE: (207) 287-3200
Fax: (207)287-2400

America’s 1st
Farmers’ Pledge:

No Artificial Growth
Hormone Used

s Ist
ey | Farmers' Pledge:
No Auificial Growth

THE FAMILY FARMS OF MAINE. 1t’s where the 1st

Farmers’ Pledge was born*—a promise to use no artificial growth hormone,
a promise we continue to stand by. We are proud to support these hardworking

Mainers and to provide you with The Natural Goodness of Maine.

*FDA states: No significant difference in milk from
cows treated with artificial growth hormone.
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Want to &J’mo»Maine’s Bounty Year-Round?

Learn how you can (pun intended) enjoy Maine’s rich
heritage of family favorite recipes and preserved foods.

The staff at UMaine Cooperative Extension offer
online instructions to help you preserve the har-
vest—by freezing and canning, focusing on sea-
sonal favorites, and important techniques.
Learn more at their webinar series: exten-
sion.umaine.edu/food-health/food-preserva-
tion/food-preservation-webinar-resources.

Some Helpful Tips About Canning

Canning is a great way to preserve your harvest
and enjoy your produce into the winter months,
but it is important to follow proper canning
practices to ensure safe food products for you
and your family. Be sure to use recommended
sources for canning recipes, follow recipe in-
structions, use the recommended canning meth-
ods, lids, and equipment.

How does it work?

Canning preserves food primarily by using heat
to destroy the bacteria that cause spoilage. Heat
processing forces air out of the jar causing a
vacuum to occur. When the jar cools, a seal
forms. The processing times and temperatures
noted in Cooperative Extension and other ap-
proved publications have been set using scien-
tific research. For safe, high-quality home-
canned food, it’s important that you follow these
directions carefully. Altering these directions
in any way can result in improperly canned
food, which can be dangerous to consume.

How Canning Preserves Food

Fresh foods spoil for a variety of reasons. Micro-
organisms such as bacteria, molds, and yeasts
can cause spoilage. In addition, enzymes natu-
rally found in many foods can cause spoilage.
Microorganisms live and multiply quickly on
the surfaces of fresh food and inside bruised,
damaged food.

Proper canning techniques will stop the
growth and activity of microorganisms and can
prevent spoilage and quality loss. Use these tech-
niques to ensure safe food canning practices:

« Carefully select and wash fresh food. DO NOT
use produce from diseased plants or those
that have been frost killed.

- Be sure to use clean potable water to wash
fresh fruits and vegetables.

« Prepare canned foods according to Cooperative
Extension publications or fact sheets, reputable
canning books or other approved canning au-
thority recommendations, including Coopera-
tive Extension and the Ball Blue Book Guide to
Preserving, So Easy to Preserve, and/or the
USDA Complete Guide to Home Canning.

» Use recommended jars with dome lids and
screwbands. Two-piece dome lids with metal
screw bands are recommended.

« Lids should be used only once.

» Canning jars with wire bails and rubber seals
are no longer recommended. One-piece zinc,
porcelain-lined caps, and plastic one-piece
lids are also no longer recommended.

« Paraffin wax is no longer recommended.

« Glass canning jars may be used several times
as long as they are free of chips and are
cleaned thoroughly.

» Process jars in a boiling-water bath or pres-
sure canner according to the instructions for
the correct period of time.

For Safety’s Sake

Pressure canning is the only canning method rec-
ommended for foods that are naturally low in
acid, which means the pH of the food is above 4.6,
such as meat, poultry, seafood, and vegeta-
bles. Clostridium botulinum is a spore-forming
bacteria that can cause a foodborne illness called
botulism from eating improperly canned foods.
The botulinum toxin produced by this bacteria is
potent, and according to the Centers for Disease
Control and Prevention, botulism is one of the
deadliest toxins. Just one small taste of contami-
nated food with this toxin can cause paralysis or it
could be lethal. This bacteria is destroyed in low
acid foods when they are processed at the correct
time and temperature in pressure canners only.

If you have questions or would like to talk to
an expert, contact your local Cooperative Exten-
sion office.

Excerpted and adapted from extension.
umaine.edu/publications/4078e.

WHY BUY
AND ENJOY

REAL“MAINE

PRODUCE?

Maine-grown produce is about quality.
Healthy soils. Healthy crops. Committed
people growing something you can be proud

to enjoy again and again.

Maine-grown produce is available
year-round. Eating seasonally means you
get what you pay for: a flavorful food that
stays fresh longer. 4

e There is a wide variety of produce "
grown in Maine. Eat the rainbow. Enjoy
fruits and veggies for breakfast, lunch and
dinner—or as Mainers say, suppah!

e Maine-grown produce offers variety.
There’s something for everyone!

e Supporting the farmers who grow
Maine produce is vital to maintaining
A Maine’s working landscapes and the families

working generation to generation as
stewards of our land.

www.getrealmaine.com
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with Fresh Chevre and Scape Pesto

Makes 1 omelet

Ingredients per omelet:

2 large fresh eggs (preferably from local
pastured chickens)

4-6 cultivated mushrooms, at least 2 types
(Lions mane, Oyster, Trumpet, shitake)

2 Tbsp plain chevre crumbled (goat cheese)
1 Tbsp Garlic Scape Pesto (recipe follows)
1.5 Tbsp butter

Sea salt and fresh ground pepper

Clean mushrooms thoroughly to ensure they
have no dirt or forest detritus. Tear or chop
them into bite size pieces and either roast or
sauté until fully cooked. To roast: Toss mush-
rooms with a pinch of salt and neutral fla-
vored oil or clarified butter, then spread out
on baking sheet and roast in 400 degree oven
until lightly browned. To sauté: Heat a pan

Gurlic Scape Posts

sbnroom Onelet

;\-" = 7 &F

over medium heat until hot, add mushrooms
and wait for the mushrooms to release their
moisture before adding a tablespoon or two
of butter and a pinch of salt. Sauté until
lightly browned. Set aside to use in omelet.

Forthe Omelet: Crack eggs into small bowl, add
a pinch of salt, and whisk until completely
combined. Place a 6- to 8-inch pan on medium
low heat. Once the pan is fully heated add
your butter and melt completely before add-
ing your beaten eggs. Stir immediately with a
heat resistant spatula, reduce heat to low and
continue stirring until the eggs begin to set.
Once the eggs begin to firm up, add the cooked
mushrooms, the crumbled Chevre and the
scape pesto. Roll your omelet to the front of
your pan and allow the filling to heat through
while very gently browning the edge of the
omelet. Some chefs will add a small bit of but-
ter at this point. Invert your pan to roll the
omelet onto a warm plate. Serve with a hearty
piece of local sourdough smeared with butter.

Scapes are the immature flowers of garlic. Garlic will begin trying to produce flowers in
July for most of Maine. It is prudent to remove the scapes if you hope to have large well-
formed heads of garlic. The scapes have a lovely garlic flavor with a pleasing texture that
is amenable to many preparations. I prefer to pick my scapes early while they are still
tender and young. I adapt this recipe by what I have on hand or an abundance of.

Pesto ingredients:
2 cups garlic scapes chopped
% cup aged firm cheese, grated finely

1 cup basil, chervil, parsley, or any soft
fresh herb, chopped

Y% cup fresh squeezed lemon juice
% cup pine nuts, pepitas, or pecans
Olive oil — as needed

To make the pesto:
In a food processor, combine the scapes,

cheese, herbs, nuts, and lemon juice. Blend
until fully ground, while the processor is
running, drizzle olive oil until you have a
soft creamy pesto. It is a matter of prefer-
ence as to how loose you prefer your pesto.
Adjust flavor with more lemon if desired.

Try these tasty recipes using fresh ingredients you'll find at Maine farms, farm stands and farmers’ markets

Ratatouwille Gratin

A lovely French classic that is the essence of summer eating. This recipe is very forgiving
and will allow for variation to accommodate different varieties of vegetable and quantities.

Makes one casserole — feeds 3-4 as a light meal or side dish
3 zucchinis, 6-8 inches (bigger is not better)
3 yellow squash, 6-8 inches (bigger is not better)
1 eggplant, 6-8 inches (or a few small eggplants)
Tomatoes — 3-4 slicers or a couple pints of cherry (paste tomatoes work great here too)
Y% cup chopped fresh soft herbs (parsley, dill, chives, basil)
2 cloves garlic, sliced thinly
Y4 cup olive oil — and more as needed

1 cup hand-torn sourdough breadcrumbs (It’s OK for them to be uneven. Toast by sautéing
in olive oil or on a sheet pan in the oven.)

Y% cup semi-hard cheese, grated (any Maine-made tomme, gouda or gruyere would work,
or fresh goat cheese is great too)

Salt and Pepper to taste (be generous with the salt)

Wash and thinly slice the zucchini, squash, and tomatoes. Brush or drizzle olive oil, salt,
pepper, garlic and herbs into a casserole pan. Dredge the vegetable slices through the sea-
soned oil as you alternate the vegetables in rows standing on their sides. Vegetables that are
similar in diameter will make the tidiest appearance raw, but even a haphazard arrange-
ment of vegetable slices will still taste fantastic. Once the slices are all layered, top with the
grated cheese and pre-toasted bread crumbs. Bake in a 375-degree oven until the vegetables
have released their juices and the casserole is bubbling, 45 minutes to 1 hour.

it and Veggie Salad Recipe

Ingredients:
2 cups Mixed Greens
% cup Cucumber, cut in quarters
1 Cup Fresh Spinach
% cup Blueberries
% cup Strawberries, cut in quarters
Red Onion, Sliced, add as much or as
little as you like

For the Dressing:

2 tablespoons Extra Virgin Olive Oil
1 tablespoon Lemon Juice
Salt and Pepper, to taste

Directions:

In a medium bowl add the mixed greens,
fresh spinach, cucumber, blueberries,
strawberries and onions.

Toss everything together.

In a small bowl, stir the salad dress-
ing ingredients (olive oil, lemon juice,
salt and pepper).

Gently toss the salad ingredients with
the dressing. Enjoy!

Maine Senior FarmShare Program
The Maine Department of Agriculture, Con-

servation and Forestry (DACF) receives a
grant from the United States Department of
Agriculture (USDA) to fund the Maine Senior
FarmShare Program (MSFP). This program
provides eligible low-income seniors the op-
portunity to receive first-quality, fresh, local
produce at no cost directly from local Maine
farmers during the growing season.

Through the Maine Senior FarmShare Program:
Maine farmers provide FRESH, unprocessed,
locally grown produce to low-income seniors.
Food is distributed DIRECTLY from the farms
to the seniors. Each participating senior re-
ceives $50 of produce referred to as a “share”
during the growing season. Senior partici-
pants also receive information on the nutri-
tional benefits of fresh, nutritious, unpre-
pared foods such as fruits and vegetables.

For more info, contact Program Manager
Donna Murray at donna.murray@maine.
gov or 207-446-5550.

tiny. potent. Wl'd
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Margaret Hathaway and Karl Schatz published the Maine Bicentennial Cookbook to
celebrate 200 years of statehood, with 200 recipes from across Maine. You can learn

more at: www.maine200cookbook.com.

0

fresh at farm stands and in the produce section during Maine’s summer harvest.

FEED YOUR WILD SIDE WITH THE PERFECT WILD
SUPERFRUIT, 10,000 YEARS IN THE MAKING.

Small, hearty Wild Blueberries are unique to Maine, and have thrived in its thin glacial
soils since the last ice age. Maine's challenging climate gives low-bush Wild Blueberries
their infense blueberry taste and high level of antioxidants — 2x the antioxidants of ordinary

blueberries that are planted and grown all over the world.

Look for Maine’s tiny, potent Wild Blueberries in the freezer case all year long, or buy
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Acadia Farmers' Market in Town Hill Next to
the bank and fire station, Fridays, 3-6, June
to Late September

Alan Day Community Market 26 Whitman St,
Fridays, 5-8, July through August

Auburn Farmers' Market Across from Festi-
val Plaza, Wednesdays, 4-7, Late June
through September

Augusta Farmers' Market at Mill Park Mill
Park, 1 Water St and Northern Ave, Tues-
days, 2-6, May to Thanksgiving

Bangor Farmers' Market Abbott Square,
Across from Bangor Public Library, Sun-
days 11- 1:30pm, Late April through Late
November

Bangor's European Market Sunnyside Green-
house, 117 Buck St, Saturdays, 8:30-12:30,
Year-round

Bar Harbor's Eden Farmers' Market YMCA
parking lot, Main St, Sundays, 9-12, Mid-
May through October

Bath Farmers' Market Waterfront Park on
the Kennebec River, Commercial St, Satur-
days, 8:30-12, May-October

Belfast Farmers' Market Waterfall Arts, 256
High St, Fridays, 9-1, April through October

Belgrade Lakes Market Maine Lakes Re-
source Center, 137 Main St, Sundays, 8-1,
Mid-June to Mid-September

Bethel Farmers' Market On the green next to
the Norway Savings Bank,1 Park St, Satur-
days, 9-1, Late May through mid-October

Blue Hill Farmers' Market Blue Hill Fair-
grounds, Rt. 172, Saturdays, 9:00-11:30, Late
May through early October

Boothbay Farmers' Market On the Town
Common, 1 Common Drive, Thursdays,
9-12, May to October

Bowdoinham Farmers' Market Mailley Wa-
terfront Park, 6 Main St, Saturdays, 8:30-
12:30, May through October

Brewer Farmers' Market Brewer Auditorium
parking lot, 318 Wilson Street, Saturdays,
8:30-1, May through October

Bridgton Farmers' Market In front of the
Bridgton Community Center, Saturdays,
8-12, May to Thanksgiving

Brooklin Farmers' Market 4 Bay Rd (Rt. 175),
Thursdays, 11-1, Late May to Columbus Day

Brooksville Farmers' Market Community
Center Parking Lot, Cornfield Hill Rd,
Tuesdays, 9:30-12, Late May-September

Brunswick Farmers' Market Temporary loca-
tion: St John the Baptist Catholic Church,
39 Pleasant Street, Tuesdays, 8-12, May to
Thanksgiving

Brunswick-Topsham Land Trust Farmers' Mar-
ket Temporary location: Brunswick High
School, 16 Maquoit Rd, Saturdays, 8:30-
12:30, May through October

Bucksport Bay Farmers' Market In the Post
Office parking lot, 99 Main St, Thursdays,
12-3, Mid-May through October

Calais Farmers' Market Downtown on the
green, Main St, Tuesdays, 11-1, Mid-June to
October

Camden Farmers' Market Old Tannery Site,
116 Washington St. (Rt 105), Saturdays, 9-12,
May through October

(Castine Farmers' Market Town Common, 1
School St, Thursdays, 9-11:30, June to Sep-
tember

Cumberland Farmers' Market Cumberland
Town Hall Complex, 290 Tuttle Rd, Satur-
days, 10-1, Mid-May through October

Damariscotta Farmers' Market Damariscotta
River Association, 109-110 Belvedere Rd,
Fridays, 9-12 mid-May through October

Dexter Farmers' Market Simple Graces, 445
Corrina Rd, Saturdays, 12-3, June-October

Dover Cove Farmers' Market Chamber of
Commerce parking lot, 1033 South St, Sat-
urdays, 9-1, mid-May through October

Eastport Farmers' Market Beside the Post Of-
fice, 7 Washington St, Saturdays, 10-12, Late
June through September

Ellsworth Farmers' Market 190 Main St, Sat-
urdays, 9:30-12:30, May through October

Fairfield Farmers' Market Nazarene Church
Parking Lot, Wednesdays, 2-6, Mid-May
through October

Falmouth Farmers' Market Next to the ice
rink, 20 Hat Trick Dr, Wednesdays, 3-6,
Mid-May through September

Farmers' Market at Pumpkin Vine Family Farm
Red market building, 217 Hewett Rd, Sun-
days, 11-3, Mid-May through Mid-October

Farmington - Sandy River Farmers' Market
Front St, Fridays, 9-12:30, May through Oc-
tober

Farmington Farmers' Market The courthouse
parking lot, 129 Main St, Saturdays, 9-12,
May through October

Greater Gorham Farmers' Market In the Pub-
lic Park, 71 South St, Saturdays, 8:30-12:30,
May through October

Greenwood Farmers' Market Old Green Wood
Town Office, 270 Main St.(Route 26), Fri-
days, 4-6, Year-round

Hallowell Farmers' Market Steven's School
Property, 2 Beech St, Saturdays, 9-1, May
through October

Hampden Farmers' Market Town Office
Parking Lot, 1 Main Road North, Fridays,
2-5:30, Mid May-mid October

Harrison Farmers' Market Route 117, between
Depot St. and Tolman Rd, Fridays, 1-5, Late
May to mid-September

Houlton Community Market Market Square,
Saturdays, 9-1, Late May through October

Howland Farmers' and Artisans’ Market
Bridge St, Sundays, 10-2, May-early October

Islesboro Farmers' Market Isleboro Commu-
nity Center, 103 Pendleton, Wednesdays,
10-12:30, Mid-June-late Aug

Kennebunk Farmers' Market Garden Street
Lot, 3 Wells Ct, Saturdays, 8-1, May to mid-
November

Kittery Community Market In the Post Office
parking lot, 10 Shapleigh Rd, Sundays, 10-2,
June to October

Lewiston — Kennedy Park Farmers’ Market
Kennedy Park, corner of Pine St & Bates St,
Tuesdays, 2-5

Lewiston Farmers' Market At Bates Mill 5,
Corner of Main and Lincoln Sts.Sun 10-1
Late May to mid-October

Lincoln Farmers' and Artisans' Market Town
Square on Main St, Fridays, 10-2, Late June
through mid-October

Lubec Market Downtown 55 Water St, Satur-
days, 10-12, Memorial Day Weekend
through October

Machias Valley Farmers' Market On the dike
across from Helen's Restaurant, Fridays,
9-1, mid-May through October

Madawaska Farmers' Market 188 Main Street,
Wednesdays, 10-4, May to October

Milbridge Farmers' Market Camden National
Bank parking lot, 29 Main St, Saturdays,
9-12 Memorial Day to mid-September

Newport Farmers' Market Her Closet Con-
signment Boutique, 72 Main St, Sundays,
10-3, May-October

North Berwick Farmers' Market Mill Field,
Thursdays, 3-6, June through October

North Haven Farmers' Market The Ball Field,
Saturdays, 9:30-11, May through October

Northeast Harbor Farmers' Market On the
Green, Harbor Drive, Thursdays, 9-12, Late
June to August

Ocean View Grange Farmers' Market 435
Port Clyde Rd, Tuesdays, 9-1, Late May-
Mid October

Orono Farmers' Market University Steam
Plant parking lot, College Ave, Saturdays,
8-12, May through Thanksgiving

Phillips Farmers' Market and Faire American
Legion Post #64, 15 Depot St, Saturdays, 9-1,
Memorial Day through September

Pittsfield Farmers' Market Corner of Hathorn
Park, 200 Central St, Mondays, 2-6, May
through October

Portland Farmers' Market Deering Oaks
Park, Saturdays and Wednesdays, 7-1, April
through November

Presque Isle Farmers' Market at Riverside
Behind Riverside Restaurant, 19 Riverside
Drive, Saturdays, 8:30-1 June-October

Rangeley Area Farmers' Market Sandy River
Plantation, Tuesdays, 11-2, June through
early October

Rockland Farmers' Market In Harbor Park,
Public Landing, Park St and Main St,
Thursdays, 9-1, May through October

Saco Farmers' Market Saco Valley Shopping
Center parking lot, Wednesdays, 7-12, May
through October

Sanford Farmers' Market At Central Park
across from Town Hall Main St, Saturdays,
8-12, Early May to Columbus Day

Scarborough Farmers' Market In the Town
Hall parking lot, 259 U.S. Route 1, Sundays,
9-1, June through October

Skowhegan Farmers' Market Somerset Grist-
mill (old jail), Court and High St, Satur-
days, 9-1, May through October

South Portland Farmers' Market City Hall
Parking Lot, 25 Cottage Road, Sundays,
10-2, Early May through October

Southwest Harbor Farmers' Market In the St.
John's Church parking lot,Main St, Fri-
days, 9-1, mid-June to Columbus Day

Steep Falls Farmers' Market Gazebo Park, In
Steep Falls Village, 1 Main St. Saturdays,
9-2, May through October

Stonington Farmers' Market Island Commu-
nity Center parking lot, School St, Fridays,
10-12, Mid-May to mid-October

Union Farmers' Market On the Common, 280
Common Rd, Fridays, 3-6, Early May
through September

United Farmers' Market of Maine 18 Spring
St. Belfast, Saturdays, 9-2, Year-round

Unity Farmers' Market Unity Community
Center 32 School St, Saturdays, 9-1, May to
Thanksgiving

Vasssalboro Farmers' Market 934 Main St,
Sundays, 10-3, May to late October

Vinalhaven Farmers' Market Downtown Vin-
alhaven on the corner of East Main Street
and Atlantic Ave, Saturdays, 8-12, June
through November

Waldoboro Farmers' Market Town Office
Lawn, 1600 Atlantic Highway/Route One,
Saturdays, 9-12, June through September

Waterboro Farmers' Market The Taylor-Frey-
Leavitt House, next to Waterboro Fire De-
partment, 6 Old Alfred Road Mondays, 2-6,
May through October

Waterford Farmers' Market On the Common,
across from Keyes Pond Rt. 35/37, Mon-
days, 2-5, June through September

Downtown Waterville Farmers' Market By
Two Penny Bridge, Head of Falls, Thurs-
days, 2-6, mid-April through Thanksgiving

Wells Farmers' Market Bo-Mar Hall Antiques
& Collectibles, 1622 Post Road, Wednesdays,
1:30-5, Late May to mid-October

Wilton Farmers’ Market 430 Main Street, in
McGillicuddy Park, Saturdays, 9-1, June to
October

Windham Farmers' Market Back lot of Buck's
Barbeque, 4 Turning Leaf Rd, Saturdays,
9-1, late May to October

Winter Harbor Farmers' Market Newman St,
Tuesdays, 9-12, Mid-June to Labor Day

Wiscassett Waterfront Farmers' Market 9
Water Street, Wednesdays, 3-6, June
through September

Yarmouth Farmers' Market 317 Main Com-
munity Music Center, 317 Main St, Thurs-
days, 3-6, June through October

York Gateway Farmers' Market Greater York
Region Chamber Visitor Center, 1 Stone-
wall Ln, Saturdays, 9-1, May to October

Provided by the Maine Federation
of Farmers’ Markets.
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Farmers are working hard to keep everyone
safe. Help them by following these steps at U-
pick fruit, flower, and veggie farms this summer:
1. Get your farm intel before you go!
2. Wear a mask around others.
3. Give each other space!
4.Keep your group as small as possible.
5. Stay home if you feel sick.
6.Follow the farm's rules.
7. Don't eat til you get home.

THE UNIVERSITY OF

JMAINE

g Cooperative Extension

R Please keep your brush’piles'ats

THE PILE

SMALL "

NOT

TALL

i\

\about preventing wildfires,
your home, pleasecall

. timber;theft or other forestry,
"violations! call 207-827

wuﬂmlwﬂ
Conservation
& Forestry

FOREST SERVICE

MAINE FOREST SERVICE

Find us at“Maine Forest Rangér”
on Facebook and Twitter.

9

least 50’ away from st'{uctures B
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A Real Maine Experience:

By Anne Trenholm, from a blog post for Real Maine

Year-round, across rural communities in
Maine, the scenery changes, but local farm
products remain a staple...

Fall transitions into crystal clear, blue
sky days as the chill of winter, along with
snow, settles across fields.

With the thaw of spring, the soil appears
to push and pull against the competing
forces of lengthening daylight and the
unique comforts of a Maine winter.

For some of us, the chill of a Maine win-
ter is a time to cozy within blankets, knit
scarves and socks from our favorite fiber
farm, planning for the lengthening day-
light. Others may add on the layers to ex-
plore these landscapes.

During these apparent dormant times, a
group of people remain vigilant: keen to see
that every slope of a snow-covered field or
pasture is a haven for the hearty beings
who reside on farms, including the people,
and animals—both wild and farm.

It’s a delicate balance, stewarding these
working landscapes. But Maine’s farms are
up for the task.

The snow is brushed off greenhouses as
farmers prepare in February so that
many can enjoy Maine products months
away. Flower
bulbs and spring
veggies are experi-
encing their own
version of cozy as
growers plan for
the months ahead.

The sap lines are
checked again, and
Maine’s sugarhous-
es are prepared
long Dbefore the

But the greatest award for Maine
farms is when we all take a
moment, and shop our favorite
farm products to enjoy, repeat,

and bring along a friend or two.

And at those beaches and lakes, during
a time that warms us all, the scenery has
again transformed—with breezes much
warmer than a winter chill. The leaves are
a bright green on the maple trees. The pas-
tures are dotted with grazing livestock,
and the cultivated
fields are part of a
seasonal rotation
for anything from
the beloved pota-
toes, to delicious
vegetables. The or-
chard blooms are
no longer soft pet-
als of spring, but
globes of ripening
fruit.

rush of the Kenne-
bec, Androscoggin and Penobscot rivers
find their way to Maine’s iconic beaches
and lakes.

Perhaps we're
part of these year-round moments, too.
Like when shopping for local products at
the supermarket or enjoying the bounty

Fle value of) local is bene oll gean

directly from farm stands and markets.

It is very easy to support our farmers.

Perhaps this is because we trust
Maine’s farmers to be stewards of
Maine’s natural resources, and take the
business of farming seriously by re-
searching the best practices for produc-
tion, harvesting, and so on. Also, the
working landscape is a beautiful re-
minder of place every season.

While we joke that Maine farmers are
outstanding in their fields; the serious-
ness and certainty is that many are.
Their effort provides award winning
foods, award winning healthy soils, and
ingredients that are the heart of award-
winning beverages.

But the greatest award for Maine
farms is when we all take a moment, and
shop our favorite farm products to enjoy,
repeat, and bring along a friend or two.

Maine’s farmers are working for you.

WMaine Creamenies CAlabnate to Offer Subscription Cheese Box

CUSTOMERS CAN VIEW CHEESE BOX SUBSCRIPTION

OPTIONS AND PLACE ORDERS AT
WWW.LOCALGOODSGATHERED.COM.

The collaboration launched in spring 2020
connects subscribers to delicious, award-win-
ning cheeses from Maine. Maine’s licensed
creameries have grown over the past decade,
and they offer products year-round. They are
available at creameries, supermarkets, inde-
pendent grocers, farm stands and markets—
and now: by the box delivered to you!

Maine’s creameries make a variety of
cheeses—including farmstead, aged and
fresh cheeses from cows, goat, sheep and
water buffalo—which offer shoppers some-
thing to enjoy or gift to others.

This spring, due to a global pandemic,
many shoppers were reminded, or became
newly curious and aware, that Maine-
grown and -produced farm products can
offer much value for the price. This is value
that includes local flavors from ingredients
that support Maine’s working landscapes,
and reliable connections to community

businesses. The opportunity is ripe to
strengthen area distribution of farm prod-
ucts—indeed, the interest builds upon long-
standing traditions.

According to the 2017 USDA Agricul-
tural Census data, Maine ranks fifth in
the nation for direct market sales, mea-
sured in percent of farms. Five percent of
Maine farms participate in a community
supported agriculture (CSA) arrange-
ment, placing us third nationally, and
Maine has three counties in the top 20
nationwide for the number of farms prac-
ticing a CSA arrangement.

The effort to connect farmers directly to
their customers takes many forms, and
will continue to do so in the coming
months and years.

Most importantly, Mainers and others
should enjoy the bounty of Maine farm prod-
ucts year-round to watch agriculture grow!

ot to Evpect Onen Buying Freezer Beef Youth Livestock & 4-H

By Dr. Colt W. Knight, University of Maine Cooperative Extension Livestock
Specialist and Assistant Extension Professor

Are you considering buying a quarter, half or whole beef animal? How much meat can
you expect? How much freezer space do you need?
Buying locally sourced beef can be an exceptionally rewarding and cost saving mea-
sure, but there are a few key points you need to know before purchasing your beef.
Let’s start with a few definitions.

+ Live weight - weight of the animal on o jactions to Ask When Buying Freezer

the hoof
« Shrink - weight animals loose in Meat From the Farmer
transportation Ask your farmer, “How do you price and sell
« Dressing percentage — hot carcass  the cuts? How do | select them?” Each farm
weight/live weight markets and prices their meat products

« Hot carcass weight — freshly slaughtered
carcass, also known as hanging weight

+Cold carcass weight — carcass after cooling

« Cooler shrink — weight lost in the cooling
process due to water evaporation

differently. Some offer freezer meat op-
tions—where you can select quarters,
sides, and whole amounts. This is differ-
ent than individually packaged and sold
options—you pay for a larger amount
and receive it at once.

You will need to know if you're re-
sponsible for costs such as packaging,
and cutting. You may opt to select the
types of cuts you want.

The national average live weight for
finished cattle ready to go to the proces-
sor is 1,350 pounds, and their dressing
percentages range from 58-64% depend-
ing on several variables. Animals with
dairy genetics, like Holsteins or Hol-
stein crosses, dress out 3-5% lower than
beef cattle because dairy animals have
large bone structure.

Ask your butcher, “What value-added prod-
ucts can | select? What types of cuts do you
offer? Looking to make DIY jerky? Or use
your family’s recipes for sausage? The
butcher should be able to suggest the best
cuts for this, by guiding you to how the
areas of the carcass known as primal and
sub-primal cuts are prepared.

Is there a difference between grass-fed
and grain-fed beef?

Yes, animals take longer to develop
muscle and fat on grass compared to
grain-fed cattle. Grain-fed cattle tend
to reach slaughter weight at 12-18
months of age, whereas grass-fed cat-
tle are generally 22-30 months old.
Grass-fed cattle will dress out 5%
lower than grain-fed cattle.

You will need approximately 35-40
square foot of freezer space per pound
of beef. Approximately 15 cubic feet of
freezer space is needed for a whole
beef, 8 cubic feet for % a beef, and 4
cubic feet for % beef.

Beef will keep well for 3-4 days in
the refrigerator and 6-12 months in
the freezer. Ground beef has a shorter
storage time.

SISTERS SCOUT AND. 1
; THEIRE=H EGG BUSINESS PROJECT.

PHOTQ,.COURTESY OF THE WOODCOCK FAMILY

MMIT WOODCOCK WITH
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Penobscot Livestock 4-H Club will continue offering quality animals during the
pandemic. Receiving news about local fairs postponing until 2021 has not stopped 4-H
kids and their livestock projects. Penobscot Livestock 4-H Club (PL4H) has over 18
members; 14 of them have been working on a steer project since last December. These
youth work with their animals daily, taking responsibility for all the needs the cattle
have as well as ensuring they are raising steers that will be quality finished for buy-
ers. This year’s selling platform will be different as they are typically auctioned off at
Bangor State Fair. Fortunately, Maine Beef Producers has offered to help out as well
as Casa Cattle Company in Corinna. On Saturday, August 8, these kids will get to
finish their 4-H projects by holding an auction at Casa Cattle Company’s farm with
Maine Beef Producers helping to facilitate the auction. For more information about
the auction call Corinna at 207-249-2191. There will also be social media updates on the
Facebook Pages for Penobscot Livestock 4-H Club, Casa Cattle Company and Maine
Beef Producers Association.

Union Fair Youth Market Auction — This year 10 kids from around the state, are
raising 20 live lots of market projects for the 7th Annual Union Fair Youth Market
Auction. They have been busy raising seven steer projects, nine lamb projects, two
batches of meat chickens, and three batches of laying hens. Raising these projects
teaches time management, responsibility, marketing skills and so much more.

Navigating through all the changes with fairs being cancelled these kids are looking
for buyers for their projects and have been busy marketing their animals. If you would
like to connect with any of the youth selling please contact Wendy at weneaton@
tidewater.net or 207-785-5770.

The Skowhegan State Fair 2020 Youth Show & Auction is a great way to supp-
port youth and their livestock projects! A socially-distanced market animal auction is
scheduled for Friday, August 21. Students have been working to grow beef, steers,
lamb, hogs and poultry. Obtain current information about this event: call 207-474-2947,
email office@skowheganstatefair.com or visit www.skowheganstatefair.com.

Eggs and Entrepreneurship the Heart of Local 4-H Project
Chickswell and Beans is an agricultural startup run by Scout and Summit
Woodcock of Livermore, Maine. The sisters built a coop for 75 chickens
with help from their parents and oversee the business of getting fresh eggs
to local customers.

Says Summit Woodcock, the marketing director of the business, “My sister
and I are raising organic chickens for the 4-H Egg Business Project. We have
built a large coop with our mom and dad’s help. We share the chores of feeding
and watering daily. We love learning about our chicks and playing with them!”

Says Scout Woodcock, CFO of the business, “My sister and I started the
4-H Egg Business Project. We will sell organic eggs from our 75 chickens. We
have built a coop with a lot of help from our dad. We want to share our 4-H
experience with others!”

As the sisters continue their project, their work now includes selling eggs,
caring for the hens and applying for seed money, and preparing a blog.

1
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gt/mw t& ?mmm&: Sharing the Story of Maine Agriculture

Maine has thousands of farms working to provide quality products across the state, country
and even globe. These businesses are located throughout the state, and they offer a variety of
products. Each story they share about agriculture is unique. As farmers toured and attended
conferences during the Maine Ag Trades Show in January 2020, they shared their stories.

There are more stories to hear—we invite you to find a farmer and learn more about
why they farm, and why agriculture matters to Maine!

Portraits by Kelsey Kobik - @KelseyKobik

Coter. Moland 'EA" and
%tw%c@
“Our farm is a 10th-generation family farm. caStonguay Ayrshlres ¢ leermore' ME

We have 600 milking cows, and an ice cream “Our farm is special because it’s an organic
business: Canty Cow Creamery. Canty dairy farm!”

means happy in old English, and our cows
are canty. Our farm and creamery are in
Turner and is open year round. It’s fantastic
scenery complemented by black and white
cattle, Boer goats, and great ice cream!”

Elirabeth Balland

Brigeen Farms - Turner, Maine

ol
‘0

|
M

[/Z,K ddfanm & Jan Gronanson

Goranson Farm « Dresden, Maine

Jan: “Our farm is special because of its loca-
tion on Merrymeeting Bay. The whole neck
has such arich agricultural history. The river
was such a thoroughfare before the trains.”

EWen Gibson

Steams Hill Farm - West Paris, Maine

“My farm has been in my family since 1792. Rob: “Our soil type is less than 2% of Maine’s
I am the 8th generation on this farm. But soil: Allagash Fine Sandy Loam. It’s flat, well-
then, who was there before us?” drained, and no stones. Incredibly special.”

dafn & 72 Snell,

Snell Family Farm « Buxton, Maine

“Our farm business is special because it
changes over time.”

gm cgtel/enm

Stevenson’s Strawberries - Wayne, ME

“Our farm is special because we grow the
best stuff! It’s been there for a long time,
and I hope it will be for a long time to
come. Farming is a feeling: good feelings
and bad feelings. The highs are high and
the lows are low. If you can do this job, you
can do anything.”

dafn BMEM &

Super Chilly Farm « Palermo, Maine

Canphell Watts

“We focus on unusual varieties of apples and
challenge our customers to try new things.”

ol Hassan

Fresh Start Farms « Lisbon, Maine

“I grew up in a refugee camp. It was always
my mom’s dream to farm. After we came
here, she was able to buy her own land with
the help of Cultivating Community. My fa-
vorite things to grow are carrots and husk
cherries because my kids love to eat them.”

Ty Grasne F:
/w:t g):&w a?;%wl Fonetta

Phillip View Farm, Greene Maple
Farm, The Sebago House Dairy -
Sebago, Maine

“We are 7 generations of maple sugaring and
farming in Sebago. Loretta’s husband, Ted,
who just passed in December, was a found-
ing member of Maine Maple Sunday®.”

Ricbard Merrow
Birds of a Feather Emu Farm «
Farmington, Maine

“My business is special because... It’s emus!
I raise poultry on an old dairy in Farming-
ton. I was doing the usual, you know, chick-
en, turkeys, but they’re all done by the
winter. So I was looking for something to fit
“We’ve been an organic farm since people into that empty winter cycle, and I did some
were saying, ‘Organic? What do you mean research, and I found emus! They actually
by that?” breed in the winter, so it fits in perfectly.”

f | A
Fom Roberts
Snakeroot Organic Farm -
Pittsfield, Maine

THE UNIVERSITY OF

m MAINE

Cooperatlve Extension

Your source of trusted information
for over 100 years.

Come learn with us.

extension.umaine.edu

The University of Maine is an equal opportunity/affirmative action institution.

1ol -l

b 2y Kyes Insq,lmme

= i

Nobod'y Co'vers the Country Like Countryway Insurance 'Co £my

Auto - Home * Farm g
Call Us For All Forms of Insurance

s7(COUNTRYWAY

INSURANCE COMPANY

Syracuse, New York

98 Water Street

PO Box 100

Skowhegan, ME 04976
800-287-5557 | 207-474-9561

www.kyesinsurance.com
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PROTECT MAINE FORESTS

Use local firewood

Moving firewood long distances can bring
harmful insects and diseases to your favorite
chas campgrounds. You can make a difference.

Conservation
& Forestry

Buy your firewood at your destination.
Find local sources at

FIREWOOD
SCOUTrs

O | [JTE

Maine’s forest products, fishing and farming industries are highly
important sectors of Maine’s economy. And Farm Credit East is proud
to have helped finance these industries for more than a century.

0?0 FARM CREDIT EAST
é.%
Auburn - 800.831.4230 | Presque Isle * 800.831.4640
FarmCreditEast.com
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aine
Agriculture in the Classroom

Trivia Time!

Q: How many sides are

Olants ane Good!

A: A honeycomb is a
True or False? Circle the foods that correctly match the sentence.

hexagon—they have
six sides.

We eat flowers.
() onion /7 broccoli -~ - ¥ cauliflower
We eat leaves.
~ N\
P N W
N /D ()\ : /ép
—= lettuce V" cherries /)= herbs
& Op cremes
We eat roots.
,_ Pz ~
@% radish ﬂarmt //r%“}n lettuce
- &7
We eat stems.
M
e & D
/S tomato ?celery // asparagus
We eat seeds.
~/

P =) -

p>-~"" peas corn

)

“v*))  watermelon

o e
%
-

&

Corack the Cole!

Use this code to answer the riddles in the green boxes.

A|B|C|[D|E|F|G|H|I|J|K|LIM|N|OIP|Q{R|S|T|U|VW|X|Y|Z

9

1

8 (17| 4 [14]|12]|23| 5 |16| 6 [15[{11(21|24| 3 {18]| 7 |10|20|25| 2 [19]|26|13|22

Chack 0o Code! Why can't a pony sing?

Maine Farms
Scavenger Hunt

Y

P .
MAINE MaineFarmlandTrust.org

FARMLAND TRUST

[Waﬁtr Grow!
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[] [ ] [] I
C Trivia Time!
Across 4, Q: What is Maine’s state fruit?
A: The wild blueberry
1. | make food for the plant. /
2. | take in food and_ 1 5 i Q: Of all U.S. states, what does Maine rank
water from the soil. nationally for potato acreage?
3. | hold the plant up. 2, A: Fifth
Down Q: What do roses, apples, pears, cherries,
4 Inside me is a baby plant and A o
- (] (] [ .
: | A: They come from the
all the food it needs to sprout. Trivia Time! same family.
L) | have seeds inside. Q: What county in Maine has the
3 most maple taps, and gallons of
) maple syrup produced in the U.S.? \ l
Word Bank: stem, seed, leaf, root, fruit. A: Somerset /

Chack the Code! Whatis a baby pig after it is four days old?

THIS MARK MATTERS

It matters to us because it fuels our farms and
our families. It brings our dairy to tables around
the world. Our mark stands for all the things
that bring us together and make us stronger.

DFA Northeast is proud to support
Maine dairy farmers!

Get to know us at dfamilk.com

{NCR Ain

THIS
MARK
MATTERS.

) oES

Dairy Farmers of America

Julie Hicks | Hicks Dairy Farm | Corinth, Maine

Q: What are the primary differences in
llamas and alpacas?
A: Llamas make great pack and guard
animals—they are typically larger.
Alpacas make great fiber

products. ' l I

15

a LEGAL FOOD HUB

A project of Conservation Law Foundation

We provide free legal
services through a
Maine lawyer network
for eligible farmers
and food businesses.

I ;\‘
N
t@/ biography
i

www.legalfoodhub.org ® 844.529.4769
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Open Farm @aﬁw &w&% July-26. 2000

We invite you to explore Maine farms, meet
Maine farmers, and learn about Maine agriculture
from the people who live it.

Contact these farms directly by phone, email
or social media to purchase farm products and
learn about their farm business.

For the most up-to-date list of participating farms go to:

www.maine.gov/dacf/openfarmday

Hummingbird Farm
Town: Turner

Contact info: 207-224-8220
hummingbird@megalink.net
www.hummingbirdfarm.net

www.facebook.com/Hummingbird-Farm-

Greenhouse

Nezinscot Farm

Town: Turner

Contact info: 207-225-3231
admin@nezinscotfarm.com
Www.nezinscotfarm.com
www.facebook.com/NezinscotFarm

0ld Crow Ranch

Town: Durham

Contact info: 207-329-8775
oldcrowranch@gmail.com
oldcrowranch.com
www.facebook.com/old.crow.ranch

Vista of Maine Vineyard & Cidery
Town: Greene

Contact info: 207-754-2527
vistatastingroom@gmail.com
vistaofmaine.weebly.com
www.facebook.com/vistaofmainewine

Atwood Farm

Town: Poland

Contact info: 617-223-1164
kerryjatwood@yahoo.com
www.atwoodfarmbelties.com

Fresh Start Farms:
Packard-Littlefield Farm

Town: Portland

Contact info: 207-761-4769
fsf@cultivatingcommunity.org
www.cultivatingcommunity.org
www.facebook.com/Cultivating-Community

WillowsAwake Winery

Town: Leeds

Contact info: 207-518-8076
tony@willowsawake.com
www.willowsawake.com
www.facebook.com/willowsawake

Boothby’s Orchard and Farm

Town: Livermore

Contact info: boothbysorchard@gmail.com
207-754-3500

www.boothbysorchard.com
www.facebook.com/BoothbysOrchard

Please note: Many farms will shift to virtual tours this Open Farm Day.

They may have limited space for large gatherings, and want to take extra safety
precautions so they and their staff stay healthy to grow great food and quality farm
products. Here are suggestions for you how you can support participating
farmers—and still increase your awareness about Maine agriculture!

» Call ahead—learn if there are changes to events, activities, and layouts before

you visit.

* Does the farm offer curbside pickup and pre-ordering at their farm
stand? Are they collaborating with other farmers who offer subscription boxes of
foods, gifts, flowers, baking kits featuring Maine ingredients like dried fruit,
grains, syrup or honey? Can you select an activity box—such as a felting or weav-
ing, or knitting Kits to use Maine fiber products?

« Follow the farm on social media, and subscribe to their newsletters! This
gives you a year-round connection. You can learn what’s happening season-to sea-
son. When you follow, give them a shout out, sharing what you learned about their
products, maybe about animal care, the uniqueness of fiber products from alpacas,
rabbits and sheep. Or, perhaps they helped you complete some of the kids activities
and trivia! When you do mention them, be sure to tag Real Maine—we want to be

sure to thank you for your support!

Doak’s Maple Ridge Farm
Town: Woodland
Contact info: 207-227-0318

McElwain's Strawberry Farm
Town: Caribou

Contact info: 207-498-8276
fmcelwai@maine.rr.com
www.mcelwainstrawberryfarm.com

Micmac Farms

Town: Presque Isle

Contact info: 207-493-1269
jpelkey@micmacfarms.com
www.micmacfarms.com
www.facebook.com/MicmacFarms

Gallifreyan Farm

Town: Houlton

Contact info: 207-358-0306
info@gallifreyanfarm.com
www.gallifreyanfarm.com
www.facebook.com/GallifreyanFarm

Sabbathday Lake Shaker Village
Town: New Gloucester

Contact info: 207-926-4597
info@maineshakers.com
maineshakers.com
www.facebook.com/sabbathdaylakeshaker
village

Orchard Ridge Farm

Town: Gorham

Contact info: 207-239-0442
apples@orchardridge.farm
www.orchardridge.farm
www.facebook.com/OrchardRidgeFarm

Braun's Riverside Lavender Farm, LLC
Town: Steep Falls

Contact info: 207-332-6502
riversidelavender@gmail.com
facebook.com/riversidelavender

Underhill Fibers

Town: Gorham

Contact info: 207-756-0076
underhillfiber@yahoo.com
Www.underhillfibers.com

Tir na nOg Farm

Town: Pownal

Contact info: 207-749-8321
suemackeral@gmail.com
mainecelt.weebly.com
www.facebook.com/Tir-na-nOg-Farm

Shadow Hill Farm

Town: New Gloucester

Contact info: 207-926-4438
shadowhillalpacas@gmail.com
www.shadowhillalpacas.com

Alewive’s Brook Farm

Town: Cape Elizabeth

Contact info: 207-799-7743
Farmer@alewivesbrookfarm.com
www.alewivesbrookfarm.com
www.facebook.com/alewivesfarm

Carrageen Suri Alpacas

Town: Gray

Contact info: carrageens@twe.com
207-653-1144
Www.carrageensurialpacas.com
www.facebook.com/CarrageenSuriAlpacasLlc

Fresh Start Farms: Hurricane Valley Farm
Town: Portland

Contact info: 207-761-4769
fsf@cultivatingcommunity.org
www.cultivatingcommunity.org
www.facebook.com/Cultivating-Community-
121633102232

Black Acres Farm

Town: Wilton

Contact info: 207-491-5443
blackacresbeef@gmail.com

Birds of a Feather Emu Farm
Town: Farmington

Contact info: 207-212-2679
cldwaterl@beeline-online.net

Mountain Foot Farm

Town: Dedham

Contact info: 207-949-3825
mountainfootfarm@gmail.com
www.facebook.com/mountainfootfarm

Seal Cove Farm

Town: Lamoine

Contact info: 207-667-7127
sales@mainegoatcheese.com
mainegoatcheese.com

Rabbit Hill

Town: Stonington

Contact info: 207-367-5003
cw@cherylwixsonskitchen.com
www.cherylwixsonskitchen.com
www.facebook.com/cherylwixsonskitchen

Hart-to-Hart Farm &

Education Center

Town: Albion

Contact info: 207-437-2441
hart2hartfarm@gmail.com
hart2hartfarm.org
www.facebook.com/Hart2HartFarm

The Maine Accent

Town: Hallowell

Contact info: 207-622-5017
maineaccent@myfairpoint.net
www.themaineaccent.com
www.facebook.com/The-Maine-Accent

Applewald Farm

Town: Litchfield

Contact info: 207-268-9276
applewaldfair@gmail.com
applewaldfarm.com
www.facebook.com/Applewald-Farm

Misty Acres Alpaca Farm
Town: Sidney

Contact info: 207-547-2268
cllaliberte@roadrunner.com
www.mistyacresalpaca.com
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Butting Heads Farm

Town: Gardiner

Contact info: 207-462-1637
buttingheadsfarm@yahoo.com
www.facebook.com/ButtingHeadsFarm

Olde Haven Farm

Town: Chelsea

Contact info: 207-620-4014
pamela@oldehavenfarm.com
www.oldehavenfarm.com
www.facebook.com/Olde-Haven-Farm

Maine Harness Horsemen's Association
Town: Augusta

Contact info: 207-623-6442
info@mainehha.com

www.mainehha.com
www.facebook.com/mainehha

Winterberry Farm

Town: Belgrade

Contact info: 207-649-3331
info@winterberryfarmstand.com
www.winterberryfarmstand.com
www.facebook.com/Winterberry-Farm

Seacolors Yarnery at

Meadowcroft Farm

Town: Washington

Contact info: 207-845-2587
queen@getwool.com « www.getwool.com

Herbal Revolution Farm +
Apothecary

Town: Union

Contact info: 207-785-2099
info@herbalrev.com
www.herbalrev.com

Terra Optima Farm
Town: Appleton

Contact info: 207-975-9834
cheryldenzs5@gmail.com

Regenerative Collective

Home of Victory Hemp, Victory Botanicals and
Heart 2 Harvest

Town: Union

Contact info: 603-986-3506
Victoryhempco@gmail.com
www.victoryhemp.co
www.heart2harvest.net
www.facebook.com/victoryhemp
www.facebook.com/h2harvest

Brae Maple Farm
Town: Union

Contact info: 207-785-4978
Aasmith@tidewater.net

ME Water Buffalo Co.
Town: Appleton

Contact info: 207-785-6493
mewaterbuffaloco@gmail.com
www.mewaterbuffaloco.co

Appleton Creamery

Town: Appleton

Contact info: appletoncreamery@gmail.com
www.appletoncreamery.com
www.facebook.com/appleton.creamery

Beau Chemin Preservation Farm
Town: Waldoboro

Contact info: 207-691-8164
yupik@midcoast.com
www.BeauCheminPreservationFarm.com

TLC Fiber farm and Alpaca Rescue
Town: Waldoboro

Contact info: 443-465-8106
revvkev@gmail.com
TLCFiberfarm.com
www.facebook.com/tlcfiberfarm

Sealyon Farm

Town: Alna

Contact info: 443-924-0352
mlyons@sealyonfarm.com
www.sealyonfarm.com
www.facebook.com/sealyonfarm

Continued on page 18...
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Continued from page 17...

East Forty Farm and Dairy
Town: Waldoboro

Contact info: 207-230-4318
Info@eastfortyfarm.com
Eastfortyfarm.com
www.facebook.com/eastfortyfarm

Briggs Farm

Town: Somerville

Contact info: 207-832-1230
oconnell.alicia@gmail.com
briggsfarmmaine.com
www.facebook.com/briggsfarmmaine

Morris Farm

Town: Wiscasset

Contact info: 207-882-4080
morrisfarmstore@gmail.com
www.morrisfarm.org

0dd Alewives Farm Brewery
Town: Waldoboro

Contact info: info@oddalewives.com
207-790-8406 - www.oddalewives.com
www.facebook.com/oddalewives

Maine Open Farm Day

Visit the Pemaquid Peninsula

Cape Newagen Alpaca Farm

Town: Southport

Contact info: capenewagenalpacas@gmail.com
207-633-0416 - www.capenewagenfarm.com
www.facebook.com/capenewagenfarm

Oxford

Worth the Wait Farm
Town: Denmark

Contact info: 207-890-3586
worththewaitfarm@gmail.com

Bumpus Farm LLC
Town: South Paris

Contact info: 207-831-9204
haslett.micah@gmail.com

The Friendly Ewe

Town: Hartford

Contact info: 218-349-4076
thefriendlyewe@gmail.com
www.thefriendlyewe.com
www.facebook.com/thefriendlyewe

Soft Wool, Solar Dyed in Seawater

SEACOLORS
YARNERY

' w‘ A L")
" Please subscribe at .

www.GETWOOL.com

o N | r_disp?un'ts and special events

_f_ilﬁly{l:_eservahon' ;NF &

X

& try chef-prepared Real Maine Food

& Our chefs will be grilling our pasture-raised

pork & chicken
4 Guided farm tours & Pig Safari

4 Cornhole & other lawn games

& We raise it. We butcher it. We chef it.

Do you know where your meat comes from?

33 Benner Road, Bristol, ME 04539

www.broadarrowfarm.com

(207) 233-5199

No View Farm, Inn & Bakery

Town: Rumford

Contact info: 207-364-6300
annettemarin@yahoo.com
www.facebook.com/NoViewFarmCOOP

Penobscot

Casa Cattle Company
Town: Corinna

Contact info: 207-249-2191
casacattle@live.com
Wwww.casacattle.com
www.facebook.com/Casacattle

Prospect Hill Winery and Vineyard
Town: Lebanon

Contact info: 207-651-9335
info@prospecthillwines.com
www.prospecthillwines.com

Heartstone Farm

Town: Charleston

Contact info: 207-424-0063
dan@heartstonefarm.me
www.heartstonefarm.me
www.facebook.com/HeartstonefarmMaine

Treworgy Family Orchards

Town: Levant

Contact info: info@treworgyorchards.com
207-884-8354 « Treworgyorchards.com

www.facebook.com/trewfarm j“"?

Piscataquis
Ripley Farm

Town: Dover Foxcroft

Contact info: 207-564-0563
ripleyfarm@gmail.com
www.ripleyorganicfarm.com
www.facebook.com/RipleyFarm

Worcester's Wild Blueberries
Town: Orneville Twp

Contact info: 207-943-8804
lee.worcester@yahoo.com
www.wildblueberryproducts.com

Sagadahoc

Maggie's Farm at Mulberry Creek
Town: Bowdoinham

Contact info: 812-489-1349
mulberrycreekcsa@gmail.com
www.mulberrycreekcsa.com
www.facebook.com/MulberryCreekMaine

Rock Bottom Farm

Town: Richmond

Contact info: 207-891-8022
mel.hackett@gmail.com
rockbottomfarm.net
www.facebook.com/rockbottomfarm-
creamery

Left Field Farm

Town: Bowdoinham
Contact info: 207-607-0400
sean@leftfieldmaine.com
www.leftfieldmaine.com

LET'S CONNECT. Auburn/Madison / Norway

Members: Maine Farmland Trust -MOFGA- Maine Farm Bureau Association

READY FOR A FARM FRESH APPROACH TO ACCOUNTING?

B 2

@ AUSTIN ASSOCIATES
CERTIFIED PUBLIC ACCOUNTANTS

Apple Creek Farm

Town: Bowdoinham

Contact info: info@applecreekfarm.me
207-948-3022 « www.applecreekfarm.me
www.facebook.com/applecreekfarm

Somerset
The Apple Farm

Town: Fairfield
Contact info: 207-453-7656
mainecider@gmail.com « www.applefarm.us

Bag End Suri Alpacas of Maine, LLC
Town: Pittsfield

Contact info: 207-660-5276
bagendsuris@gmail.com
www.bagendsuris.com

www.facebook.com/Bag-End-Suri-Alpacas-

of-Maine-LL.C

Martin Woods Farm

Town: Starks

Contact info: 207-696-3060
martinwooodsfarmmaine@gmail.com
www.facebook.com/martinwoodsfarm

Runamuk Acres Conservation Farm
Town: New Portland

Contact info: 207-628-2118
runamukacres@gmail.com
WWW.runamukacres.com
www.facebook.com/RunamukAcres

Tessier Farm

Town: Skowhegan

Contact info: tessiers@tessiersfarm.com
207-474-6380 » www.tessiersfarm.com
www.facebook.com/TessiersFarm

Many Hands Farm

Town: Thorndike

Contact info: 207-568-3261
dragonfly9indigo@gmail.com
manyhandsfarm.weebly.com
www.facebook.com/manyhandsfarm

Northern Solstice Alpaca Farm, LLC
Town: Unity

Contact info: 207-356-2464
nsalpacafarm@gmail.com
www.mainealpacaexperience.com
www.facebook.com/northernsolsticealpacafarm

Ellie's Daylilies

Town: Troy

Contact info: 207-948-2101
elliesdaylilies@yahoo.com
www.elliesdaylilies.com.
www.facebook.com/ElliesDaylilies

Sunflower N’ Ewe Farm

Town: Winterport

Contact info: 207-205-4664
Sunflowernewefarm@gmail.com
www.etsy.com/shop/UpcycledCabin
m.facebook.com/theupcycledandwoolycabin

Washington

Itty Bitty Farm

Town: Columbia Falls

Contact info: 207-266-9134
ittybittyfarm@outlook.com
www.facebook.com/IBFMaine

Welch Farm

Town: Roque Bluffs

Contact info: 207-951-2437
lThanscoml@gmail.com
www.welchfarm.com
www.facebook.com/WelchFarm

Tide Mill Organic Farm

Town: Edmunds Twp

Contact info: 207-733-4756
eagle@maineiac.net
www.tidemillorganicfarm.com
www.facebook.com/Tide-Mill-Organic-Farm

Elf-Paca Meadows LLC
Town: West Newfield
Contact info: 603-817-0356
sue@elfslandscaping.com
www.elfpacameadows.com
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Diadem Flower Co.

Town: Springvale

Contact info: 207-200-7353
diademflowerco@gmail.com
www.diademflowers.com
facebook.com/diademflowerco

Unique Maine Farms

Town: West Newfield

Contact info: 207-793-2759 - mqdoyle@gmail.com
www.uniquemainefarms.com

McDougal Orchards LLC

Town: Springvale

Contact info: 207-324-5054
mcdorch@gwi.net
www.mcdougalorchards.com
facebook.com/McDougalOrchards

Moonset Farm

Town: Porter

Contact info: 207-329-6888
moonsetfarm@gmail.com
www.moonsetfarms.com
www.facebook.com/MoonsetFarm

Joshua's Easter Orchard Farm
Town: Wells

Contact info: 207-646-7177
mmather@maine.rr.com
www.joshuas.biz

Spiller Farm

Town: Wells

Contact info: 207-985-2575
spillerfarm@maine.rr.com
www.spillerfarm.com

Lana Plantae Farmed Yarns

Town: Buxton

Contact info: 207-710-9533
Ipa@maine.rr.com « www.lanaplantae.com
www.facebook.com/lanaplantae

Leary Farm, Inc.

Town: Saco

Contact info: 207-807-2839
learyfarmsaco@gmail.com

November's Harvest Farm

Town: Limington

Contact info: 207-591-9112
novembersharvestme@gmail.com
noharvest.wordpress.com
www.facebook.com/novembersharvest

Frinklepod Farm

Town: Arundel

Contact info: 207-289-5805
frinklepodfarm@gmail.com
www.frinklepodfarm.com
www.facebook.com/frinklepodfarm

Ewe & | Farm

Town: Kennebunkport
Contact info: 207-468-1344
dgeorgitis@roadrunner.com
www.eweandifarm.com

Support Maine Farms

Can’t be there in person? Make memories from a distance!

There are plenty of ways to enjoy Maine farm products. Some ideas include:

- Select one of the recipes, create a shopping list, and opt for more farm goods.
You can select from one of the farms partaking in this promotion to source ingredi-
ents—many sell at local grocers, markets, or farm stands. Call ahead to verify.

« Tune into their YouTube channels—are they sharing farm news? Do they offer
some tidbits of information you can listen to while you spend time with family?

« Follow Real Maine—a promotional resource to help tell the story of Maine agri-
culture—as we share farmer stories and current updates! Learn more at: www.

facebook.com/GetRealMaine.
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HE HAR

THANK YOU.

WE ARE GRATEFUL
FOR YOUR WORK.




